[Microflora of spiruline preparations].
A study, by direct microscopic examination and cultures, shows that the microflore which accompanies the spirulines preparations, varies as the origin and the technologie treatment quality. The main species are bacillacees; then, come faecal streptococcus which are the best contaminations indicators; enterobacteries, yeasts, moulds spores, are exceptional. Dry products as getting old, entail a great decrease of all the species, the anaerobies being more resistant.